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and Code, but it is produced in a number of localities. The con-
ditions regulating its production are similar to those required for
Certified Milk, except that the local Board of Health rather than
a Medical Milk Commission has the supervision.
Grade A Rave Milk
This is raw milk with an average bacterial content, as measured
by the agar plate method, not to exceed 50,000 per milliliter, or
an average direct microscopic count which does not exceed 50,000
per milliliter if clumps of bacteria are counted or 200,000 per
milliliter if individual organisms are counted, or an average
methylene blue reduction time of not less than eight hours. If the
milk is to be pasteurized, the plate count should not exceed 200,000
per milliliter, the direct microscopic clump count 200,000, the
direct count on individual organisms 800,000 and the reduction
time should not exceed six hours. The milk must be produced
under specified sanitary conditions.
Grade A Pasteurised Milk
This is grade A raw milk of the quality described in the previous
paragraph, which has been pasteurized, cooled and bottled in a
milk plant conforming to required sanitary regulations. At no
time after pasteurization and until delivery must the bacterial
count exceed 30,000 per milliliter.
As an example of the more rigid requirements made by vari-
ous control agencies, the Agricultural Code of the State of Cali-
fornia requires that grade A raw milk shall contain not more
than 15,000 bacteria per milliliter. If the milk is to be pasteurized
it shall contain not more than 75,000 bacteria per milliliter before
pasteurization and not more than 15,000 after pasteurization.
Grade B Milk
Grade B raw milk is raw milk which violates the bacterial
standard or certain provisions for the production of grade A
raw milk. It conforms with other requirements for grade A raw
milk and has an average bacterial plate count not exceeding
1,000,000 per milliliter, or an average direct microscopic count